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PICKING RAISIN GRAPES. 

Raisin grapes are cut from vines and placed on trays 
todry inthe sun. To do this job quickly and well,ihe @ 
raisin drape picker must know how vineyards are laid 
oul, how to distribute and place trays alono, the vineyard 
rows, how to cul grapes from the vines, and how to 
Spread them or the trays. LS 
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The way to pick Sast and West rows is shown above. 


Distribute the bundles (books) of’ paper trays along, heavy 
rows before pickind. Place a clod on each book fo holcl ib. 

Pick 2 rows at once where the crop is less than 5 tonT 
to the acre. Place the filled trays in the rows as 
directed by the growers. 
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Where the rows run S5ast 
and West use care in plac- 
ing the trays beyond the “ 
shadow line of the South row. 
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When the rows run &8 
North and South, place 
the Trays of grapes in a 
straight line,in the 


center betweenthe rows. 


A- Trays are properly @ 
placed in the sunshine. 


B= Grapew in the shade 


will fail to dry properly 
and -make extra drying work. 


eae! ee ®) ~ . S 
——- SS 


Sf 
~ 
—— — 


& 4 
\S 


SS (% 
LS} 
Pa. 


~~ 


Ls IW Kee Ne 


),) 


Y if “4 
| sone 


Me 


; ASIN Us 
Zi 
7 


HOLD CLUSTER GENTLY 
to prevent the berries from 
falling, or beind crushed. 

Cut the stem close to the z 
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= cane at the bulde as illustrated. 
Place the picking conlainer underneath vine to catch shattered berries. 
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Do not mash the berries by 
pulling the clusters from the 
cane roughly. First untangle the 
cluster from the leaves and. 
vines, then cut the stem. 
SPOILAGE will take place where- 
ever grapes are mashed or cul 
and the juice runs out. 

Cut a cluster in half when 
it cannot be untandled . Never 
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Do not shake the vines; 
WW emove. 4. the berries will shatter. 
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Pick all of the drapes at one time. Look under the vines. 
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SPREADING 
Clusters On Trays ~~ 


Lower cluster Z 
will not Cre 


properly-4 
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Do not leave one cluster eee on another when spreacing. 
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evenly. Pick out leaves, 
sticks and other re 
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